
Room Service Menu 
 

BREAKFAST 
Hours 6:00AM - 11:00AM 

 
  
AWAKEN YOUR SENSES 
 
STARBUCKS TABLE-SIDE FRENCH PRESS $6.00 per person 
 
FRESHLY BREWED STARBUCKS COFFEE 7.25 per pot 
 
SELECTION OF HOT TEAS 7.25 per pot 
Espresso, lattes and cappuccinos are also available 
 
 
FRUITS, CEREALS AND SMOOTHIES 
 
BREAKFAST SMOOTHIES $5.25 
Yogurt, honey and fruit puree 
 
SEASONAL FRUITS AND BERRIES 9.00 
 
OATMEAL 4.75 
Raisins and brown sugar 
 
YOGURT PARFAIT 5.25 
With granola and seasonal fruits 
 
 
SIGNATURE SPECIALTIES 
 
POACHED EGGS IN A POT $12.95 
Over asparagus, spinach, ham and stewed tomatoes 
 
SMOKED SALMON 11.75 
Built for you on a toasted bagel with cream cheese, tomatoes, onions and capers 
 
FRIED-EGG SANDWICH 10.25 
Bacon and cheddar, served with roasted fingerling potatoes 
 
BUCKEYE STEAK AND EGGS 15.00 
Grilled Ribeye steak with two eggs, any style 

All Room Service Orders are subject to State and Local Taxes, a Delivery Charge of $3.00, and a Service Charge of 20%.  
The Service Charge Includes Gratuity. 
Must be 21 years of age with proper identification to order alcoholic beverages. 



BREAKFAST CLASSICS 
 
STICKY-BUN FRENCH TOAST $11.25 
Topped with berries and pecans 
 
PANCAKES   11.00 
Topped with bananas, raspberries and syrup 
 
BELGIAN WAFFLES 11.25 
With fruit compote, whipped butter and warm maple syrup 
 
CORNED BEEF HASH 13.00 
Poached eggs and chipotle sauce 
 
THE BENEDICT   13.50 
Traditional with Canadian bacon, a toasted muffin and hollandaise sauce 
 
SALMON BENEDICT 14.00 
Over smoked sliced salmon, sautéed spinach and hollandaise 
 
 
EGGS 
All egg dishes are served with roasted fingerling potatoes and your choice of toast 
 
TWO EGGS, ANY STYLE   $11.75 
Served with bacon, ham or sausage 
 
THREE-EGG OMELETTE 12.50 
With your choice of fillings 
 
MUSHROOM AND PEPPER EGG-WHITE OMELETTE   12.00 
Served with low-fat mozzarella and sliced tomatoes 
 
 
SIDES 
 
ASSORTED CHILLED JUICES (ORANGE, APPLE, TOMATO) $3.00 
TOAST (WHITE, WHEAT OR RYE)   2.75 
TOASTED ENGLISH MUFFIN   2.75 
TURKEY BACON    2.75 
BAGEL WITH CREAM CHEESE   4.00 
FRUIT YOGURT WITH GRANOLA   4.00 
CORNED BEEF HASH   4.00 
COTTAGE CHEESE   3.00 
SAUSAGE, HAM OR BACON   3.50 
COLD CEREALS WITH FRUIT   5.00  
 
 

All Room Service Orders are subject to State and Local Taxes, a Delivery Charge of $3.00, and a Service Charge of 20%.  
The Service Charge Includes Gratuity. 
Must be 21 years of age with proper identification to order alcoholic beverages. 



ALL DAY DINING 
Hours 11AM - 12:AM 

 
 
APPETIZERS AND SOUPS 
 
CHICKEN SOUP $6.00 
With egg noodles, matzo ball, kreplach, diced chicken and carrots 
 
CHEF’S SPECIALTY SOUP OF THE DAY 6.00  
Fresh house made soup 
 
ALMOST SOUTH OF THE BORDER 9.00 
Soft flour tortilla filled with grilled chicken, cheddar cheese, pepper jack cheese and 
garnished with pico de gallo and scallions, served with guacamole, salsa and sour cream 
on the side 
 
FRESH FROM THE BAY 11.00 
Jumbo lump Chesapeake crab cakes lightly sautéed and served with a sweet chili 
grapefruit compote 
 
SHUFFLIN OFF TO BUFFALO 8.00 
Breaded boneless chicken tenders deep fried and then tossed in our zesty buffalo sauce, 
served with cucumber scallion dip 
 
 
SALADS AND SANDWICHES 
 
CAESAR SALAD $10.00 
Romaine spears, traditional dressing, fresh Parmesan, white anchovy and a warm garlic 
crouton 
 
RUSTIC TUSCANY 13.00 
Grilled fillet of salmon flavored with olive oil and fresh herbs atop mixed greens tossed 
with roasted peppers, grilled asparagus, artichokes, roma tomatoes and balsamic 
vinaigrette 
 
TRADITIONAL COBB SALAD 11.00 
Grilled chicken, smoked bacon, egg, avocado, blue cheese and tomatoes tossed with 
lemon-Dijon dressing 
 
ORCHARD SALAD 9.00 
Delicate field greens with sun-dried cranberries, poached pears, gorgonzola cheese and 
candied walnuts in a zinfandel vinaigrette 

All Room Service Orders are subject to State and Local Taxes, a Delivery Charge of $3.00, and a Service Charge of 20%.  
The Service Charge Includes Gratuity. 
Must be 21 years of age with proper identification to order alcoholic beverages. 



SANTA FE SALAD $10.00 
Roasted corn, black beans, avocado, fresh pico de gallo and shredded cheddar tossed 
with crisp greens and spicy ranch dressing and topped with crispy chicken and tri-
colored tortilla strips 
 
SIGNATURE CLUB SANDWICH 10.00 
Warm sliced grilled chicken, smoked bacon, crisp lettuce, sliced tomatoes, herb spread 
on a rustic ciabatta roll, served with a fresh cucumber salad 
 
ANGUS BURGER 10.00 
8 oz. Grilled burger, crisp lettuce, sliced tomato and red onion garnishes. French fries 
and herb dip 
 
PRIME RIB DIP 10.00 
Thinly sliced slow roasted prime rib with grilled mushrooms, onions and melted 
mozzarella cheese on a toasted baguette 
 
TURKEY GRILLER 9.00 
Shaved turkey with cornbread and cranberry sauce on grilled sour dough, mashed 
potatoes and gravy on the side 
 
 
PIZZA 
 
14” THIN CRUST $12.00 
With cheese 
 
EACH ADDITIONAL TOPPING 1.00 
Pepperoni, sausage, mushroom, onions and peppers 
 
 
PASTA 
 
CHICKEN FETTUCCINE ALFREDO $16.00 
Char-grilled chicken strips atop fresh pasta tossed with asparagus, peppers and 
portabella mushrooms in a creamy Alfredo sauce 
 
SALMON PENNE 18.00 
Flame grilled salmon fillet tossed with artichokes, leeks, spinach, roasted garlic and 
olive oil 

All Room Service Orders are subject to State and Local Taxes, a Delivery Charge of $3.00, and a Service Charge of 20%.  
The Service Charge Includes Gratuity. 
Must be 21 years of age with proper identification to order alcoholic beverages. 



DINNER 
Hours 5:00PM – 12:00AM 

 
 
SIGNATURE SPECIALTIES 
 
RIBEYE $28.00 
A 14 oz. Cut dusted with Montreal Steak Seasoning and finished with Jack Daniel’s A-1 
sauce and crispy onion straws 
 
FILET MIGNON 31.00 
A 8 oz center cut lightly peppered and drizzled with Cognac cream 
 
NEW YORK STRIP 30.00 
A 12 oz most flavorful cut enhanced with an herbed mushroom ragout and Merlot 
reduction 
 
BREAST OF CHICKEN 20.00 
Semi boneless 12 oz chicken breast marinated in herbs and olive oil with an aged 
balsamic glaze 
 
ATLANTIC SALMON 25.00 
Lightly seasoned and topped with a tomato basil fondue 
 
GULF SNAPPER 27.00 
Enhanced with lemon pepper seasoning atop a chunky mango relish 
 
 
THE GRAND FINALE 
 
ROASTED APPLE CRISP $7.00 
With streusel topping and vanilla bean ice cream 
 
BIG CHOCOLATE 7.00 
Moist chocolate cake layered with creamy chocolate pudding and topped with chocolate 
chunks 
 
BUCKEYE CHEESECAKE 7.00 
Peanut butter cheesecake garnished with buckeyes 
 
PASSION FRUIT CHEESECAKE 7.00 
With white chocolate shavings and fresh berry compote 
 
FRESH FRUIT PLATE WITH RASPBERRY SORBET 7.00 

All Room Service Orders are subject to State and Local Taxes, a Delivery Charge of $3.00, and a Service Charge of 20%.  
The Service Charge Includes Gratuity. 
Must be 21 years of age with proper identification to order alcoholic beverages. 



KIDS’ MENU 
Ages 12 and under 

 
SUNRISE SAFARI   
All breakfast entrees come with fresh fruit 
 
MORNING SUNSHINE $4.95 
Scrambled eggs, bacon and hash brown patty   
 
HOT-HOT CAKES 4.95 
Silver-dollar pancakes served plain or with chocolate chips 
 
CEREAL ISLE 3.95 
Froot Loops®, Cheerios®, Kellogg’s Frosted Flakes® or Rice Krispies® with whole, 2% 
or skim milk 
 
VERY BERRY WAFFLES 4.95 
Served with strawberries and whipped cream 
 
MAIN TOUR 
Chips or fries can be substituted with carrots and celery 
 
CHICKEN NUGGETS $5.95 
Served with corn on the cob 
 
GOOD OL’ AMERICAN HOT DOG 4.95 
Served with fries 
 
MAC ‘N’ CHEESE 4.95 
 
CHICKEN ALPHABET SOUP 3.95 
Served with mini-oyster crackers 
 
PASTA & MEATBALLS 5.95 
 
CHEESE PIZZA 5.95 
 
CHICKEN QUESADILLA 5.95 
Skim American cheese and fresh tomatoes, served with salsa 
 
GRILLED CHEESE 4.95 
Served with potato chips 
 
BURGER MINIS 5.95 
With choice of cheese, served with broccoli or fries 
 
JOHNNY’S PB&J 4.95 
Served with potato chips 
 

All Room Service Orders are subject to State and Local Taxes, a Delivery Charge of $3.00, and a Service Charge of 20%.  
The Service Charge Includes Gratuity. 
Must be 21 years of age with proper identification to order alcoholic beverages. 



 
TRIP SIPPERS 
 
MILKSHAKER   $2.95 
Chocolate or vanilla 
 
LEMONADE 1.95 
 
JOHNNY APPLE JUICE 1.95 
 
CHOCO MOO COW 1.95 
Regular or reduced fat milk 
 
 
SWEET ADVENTURE 
 
MUD PIE   $3.95 
Crushed Oreos & gummy worms 
 
JENNY’S ICE CREAM TREAT 3.95 
Chocolate or Vanilla 
 
MILK & COOKIES 1.95 
 
CLOWN BROWNIE SUNDAE 3.95 
 

All Room Service Orders are subject to State and Local Taxes, a Delivery Charge of $3.00, and a Service Charge of 20%.  
The Service Charge Includes Gratuity. 
Must be 21 years of age with proper identification to order alcoholic beverages. 



WINE 
 

 
WHITE WINE GLASS BOTTLE 
 
FUME BLANC, MURPHY GOODE $8.00 $40.00 
California 
 
SAUVIGNON BLANC, R.H.PHILLIPS 7.00 33.00 
California 
 
CHARDONNAY, GLASS MOUNTAIN 8.00 36.00 
California 
 
PINOT GRIGIO, SANTA MARGHERITA 11.00 50.00 
Italy 
 
PACIFIC RIM RIESLING, BONNY DOON 9.00 41.00 
California 
 
RED WINE 
 
PINOT NOIR, BEAULIEU VINEYARD $7.00 $33.00 
California 
 
MERLOT, STIMSON 6.00 25.00 
Washington 
 
CABERNET SAUVIGNON, ROBERT MONDAVI 8.00 38.00 
California 
 
CABERNET SAUVIGNON, VERAMONTE 6.00 25.00 
Chile 
 
ZINFANDEL, RAVENSWOOD LODI 10.00 43.00 
California 
 
SHIRAZ, WOLF BLASS  47.00 
Australia 
 
PINOT NOIR, LA CREMA  55.00 
California 
 
MERLOT, CLOS DU BOIS  90.00 
Sonoma County 
 
CABERNET SAUVIGNON, SIMI  75.00 
Alexander Valley 
 

All Room Service Orders are subject to State and Local Taxes, a Delivery Charge of $3.00, and a Service Charge of 20%.  
The Service Charge Includes Gratuity. 
Must be 21 years of age with proper identification to order alcoholic beverages. 



BEVERAGE MENU 
 
 
SPIRITS 
 
ABSOLUT VODKA, 1 L. $109.00 
STOLICHNAYA VODKA, 1 L. 125.00 
SMIRNOFF, VODKA 1 L. 54.00 
JACK DANIEL’S TENNESSEE WHISKEY, 1 L. 113.00 
JIM BEAM, BOURBON 1 L. 72.00 
MAKER’S MARK, BOURBON 1 L. 118.00 
TANQUERAY, GIN 1 L. 100.00 
BEEFEATER, GIN  1 L. 102.00 
BOMBAY SAPPHIRE, GIN  1 L. 113.00 
CHIVAS REGAL, SCOTCH  1 L. 160.00 
DEWAR’S WHITE LABEL, SCOTCH  1 L. 109.00 
CROWN ROYAL, WHISKEY  1 L. 122.00 
CANADIAN CLUB, WHISKEY  1 L. 68.00 
 
BEER 
 
BUDWEISER $3.75 
BUD LIGHT 3.75 
COORS LIGHT 3.75 
MILLER LITE 3.75 
AMSTEL LIGHT 4.75 
HEINEKEN 4.75 
CORONA 4.75 
MICHELOB ULTRA 3.75 
GUINNESS 6.00 
KILLIAN’S 5.00 
SAM ADAM’S 5.00 
SHARP’S NON-ALCOHOLIC 5.00 
 

All Room Service Orders are subject to State and Local Taxes, a Delivery Charge of $3.00, and a Service Charge of 20%.  
The Service Charge Includes Gratuity. 
Must be 21 years of age with proper identification to order alcoholic beverages. 



All Room Service Orders are subject to State and Local Taxes, a Delivery Charge of $3.00, and a Service Charge of 20%.  
The Service Charge Includes Gratuity. 
Must be 21 years of age with proper identification to order alcoholic beverages. 

 
 

HOSPITALITY 
 
POTATO CHIPS WITH DIP $15.00 
Per bowl 
 
PRETZELS WITH DIP 15.00 
Per bowl 
 
TRI-COLORED TORTILLA CHIPS WITH SALSA 15.00 
Per bowl 
 
ZESTY BAR MIX 15.00 
Per bowl 
 
GOURMET MIXED NUTS WITH CASHEWS 26.00 
Per bowl 
 
DRY ROASTED PEANUTS 15.00 
Per bowl 
 
ASSORTED CANDY BARS 24.00 
Per dozen 
 
JUMBO OATMEAL-RAISIN OR CHOCOLATE CHIP COOKIES 22.00 
Per dozen 
 
APPLES, ORANGES, PEARS OR BANANAS 24.00 
Per dozen 
 
CHOCOLATE DIPPED STRAWBERRIES 24.00 
Per dozen 
 
INTERNATIONAL CHEESEBOARD 75.00 
Serves 20 people 
 
VEGETABLE CRUDITE 50.00 
Serves 20 people 
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